UNIVERSITY  PUBLICATIONS  EIGHTY-FOURTH  YEAR— No.  7 


iK— No; 


Tenth  Annual  Catalogue 


W  OF  ftuilMs 

of  the 


New  York  State 
School  of  Agriculture 

At  Alfred  University,  Alfred,  N.  Y.  ^V 

T# ^ 

For  School  Year  1919-1920  ^  /       ^ 


G> 


PUBLISHED  BI-MONTHLY  BY  ALFRED  UNIVERSITY 
JULY,  1919 

Entered  January  25,  1902,  as  second-class  matter,  Post  Office,  Alfred,  N.  Y. 
Under  Act  of  Congress  of  July  16,  1894 

Accepted  for  mailing  at  special  rate  of  Postage  provided  for  in  Section  1103, 
Act  of  Oct.  3,  1917,  authorized  on  July  3,  1918 


SCHOOL  CALENDAR  1919-1920 
Agricultural  Course 


First  Term 

Registration  and  re-examination Tuesday,  October  7,  1919 

Classes  begin Wednesday,  October  8,  1919 

Thanksgiving  Recess  begins Wednesday  noon,  November  26,  1919 

Classes  resumed Monday  morning,  December  1,  1919 

Christmas  Recess  begins Wednesday  noon,  December  24,  1919 

Classes  resumed Monday  morning,  January  5,  1920 

First  term  closes Tuesday,  January  20,  1920 


Second  Term 

Classes  begin Wednesday,  January  21,  1920 

Term   closes Wednesday,   April  21,  1920 


HOME   ECONOMICS   COURSE 


First  Term 

Registration  and  re-examination Tuesday,  October  7,  1919 

Classes  begin Wednesday,  October  8,  1919 

Thanksgiving  Recess  begins Wednesday  noon,  November  26,  1919 

Classes  resumed Monday  morning,  December  1,  1919 

First  Term  closes Wednesday  noon,  December  24,  1919 


Second  Term 

Second  Term  begins Monday,  January  5,  1920 

Second  Term  closes Friday,  March  26,  1920 


Third  Term 

Third  Term  begins Monday,  March  29,  1920 

Easter  vacation To  be  announced 

Third  Term  closes Friday,  June  11,  1920 


BOARD  OF  MANAGERS 


Boothe  C.  Davis,  Ph.  D.,  President 

B.  Sheffield  Bassett 

Ira  A.  Place 

*Hon.  Daniel  Lewis 

John  J.  Merrill 

D.  Sherman  Burdick 

Frank  L.  Greene 

Frank  Sullivan  Smith 

Hon.  William  J.  Tully 

William  L.  Burdick 


Alfred,  New  York 
Alfred,  New  York 
New  York  City 
Alfred,  New  York 
Alfred,  New  York 
Alfred,  New  York 
Alfred,  New  York 
New  York  City 
Corning,  New  York 
Alfred,  New  York 


Ex-Officio  Members 

Hon.  Charles  S.  Wilson, 

State  Commissioner  of  Agriculture 
Dr.  John  Huston  Finley, 

State  Commissioner  of  Education 
Professor  Albert  Russell  Mann, 

Director  State  College  of  Agriculture 
Hon.  Frank  N.  Godfrey,  Representing  the  State  Grange 


Executive  Committee 


Boothe  C.  Davis,  President 

John  J.  Merrill 

D.  Sherman  Burdick 


Frank  L.  Greene 

B.  Sheffield  Bassett 

William  L.  Burdick 


Deceased. 


FACULTY  AND  OFFICERS  OF  ADMINISTRATION 


Boothe  Col  well  Davis,  A.  M.,  Ph.  D.,  D.  D.?  President 

Rural  Sociology  and  Ethics 

Carl  E.  Ladd,  Ph.  D.;  Director 

Farm  Management  and  Country  Life 

WlLLARD  R.   CONE,  B.   S. 

Agronomy  and  Fruit  Growing 

William  Steele  Barnhart,  B.  S. 

Animal  Husbandry 

Archie  E.  Champlin,  Ph.  B. 

Chemistry,  History  and  Parliamentary  Law 

Frederick  Sherman  Place,  A.  M. 
Natural  Science  and  Economic  Biology 

George  S.  Robinson 

Poultry  Husbandry 

Alexander  Higbee  Remsen 

Foreman  of  Grounds  and  Instructor  in  Horticulture 

Adelbert  Sheffield 

Dairy  Industry 

Susan  May  Langworthy,  Ph.  B. 

English,  Librarian  and  Registrar 

Clifford  Miller  Potter,  Ph.  B. 
Woodworking  and  Drafting 
3 


William  H.  Thomas 
Forge 

*Angeline  Wood 

Head  of  Home  Economics  Department 

Grace  Lucile  Cheeseman 

Sewing 

Julia  Wood 

Domestic  Art  and  Home  Decoration 

Ethel  V.  Danielson 

Physical  Culture  and  Hygiene 

Kay  Winthrop  Wingate 
Music 

George  Wallace  Smith 

Superintendent  of  Farm 

Julia  A.  Wahl,  Ph.  B. 

Secretary  to  the  Director 


Absent  on  leave. 


Digitized  by  the  Internet  Archive 

in  2012  with  funding  from 

University  of  Illinois  Urbana-Champaign 


http://archive.org/details/annualannounce1920newy 


THE  SCHOOL  OF  AGRICULTURE  AND 
HOME  ECONOMICS 


The  School  of  Agriculture  at  Alfred  University  is  a  State  School 
established  and  maintained  wholly  by  the  State  of  New  York. 

There  are  hundreds  of  young  men  in  the  State  of  New  York  who 
expect  to  be  farmers  and  who  for  various  reasons  have  never  attended 
high  school,  or  have  not  completed  a  high  school  course.  Many  of  these 
men  would  like  to  take  a  course  at  an  agricultural  college,  but  they 
have  not  had  sufficient  preparation  to  pass  the  entrance  examinations. 
They  feel  that  they  cannot  spare  the  time  or  the  money  to  go  back 
into  the  high  school  and  then  spend  four  additional  years  at  college. 
To  many,  this  is  well  nigh  impossible,  and  so  they  have  been  practically 
denied  the  training  and  advantages  which  a  few  of  the  more  fortunate 
are  able  to  afford. 

There  are  also  a  large  number  of  young  women  who  wish  to  secure 
a  broad  general  training  and  at  the  same  time  obtain  practical  instruc- 
tion in  cooking,  sewing,  home  nursing,  sanitation;  in  fact,  in  general 
homemaking.  It  may  be  impossible  for  them  to  attend  college;  they 
may  not  be  prepared  to  enter  college;  or  they  may  not  wish  to  spend 
the  full  four  years  necessary  to  complete  a  college  course. 

It  is  for  these  very  people  that  this  School  was  established.  It 
offers  thorough  courses  of  instruction  in  the  various  lines  of  Scientific 
Agriculture  and  Home  Economics,  yet  requires  only  a  common  school 
education  of  those  who  desire  to  enter. 

Many  of  the  students  at  the  school  are  high  school  graduates  who 
desire  to  secure  a  practical  training  in  agriculture  or  home  economics 
in  the  shortest  possible  time.  Advanced  credit  will  be  granted  to  high 
school  graduates.  Students  who  have  satisfactorily  completed  courses 
in  vocational  agriculture  in  high  schools  will  receive  credit  toward  gradu- 
ation from  the  state  school  for  any  courses  in  which  the  high  school 
courses  are  considered  a  suitable  equivalent. 

The  School  was  established  in  1908.  In  that  year  and  the  follow- 
ing, a  total  of  $115,000  was  appropriated  for  the  purpose  of  buying 
the  necessary  land,  erecting  buildings  and  providing  equipment.  The 
annual  maintenance  voted  by  the  State  for  the  School  approximates 
$40,000. 

Tuition  is  free  to  residents  of  New  York  State.  There  are  no 
laboratory  fees. 
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Buildings 

Agricultural  Hall:  This,  the  main  building,  is  a  large  four-story 
structure  of  brick  and  stone.  It  contains  the  main  class  rooms,  sev- 
eral of  the  laboratories  and  offices,  and  an  assembly  room  with  a  seating 
capacity  for  300  students.  The  entire  upper  floor  is  occupied  by  the 
Department  of  Home  Economics. 

Dairy  Building:  This  is  also  of  brick  and  stone,  and  is  fully 
equipped  for  making  butter  and  cheese  and  for  the  commercial  handling 
of  milk  and  cream.  It  contains  also  a  farm  dairy  equipment  and 
apparatus  for  work  in  dairy  bacteriology.  In  addition,  a  model  farm 
dairy  is  in  operation  at  the  farm  barns. 

Greenhouse:  A  Greenhouse  of  modern  construction,  22  feet  wide 
and  66  feet  long,  is  available  for  instructional  purposes  and  is  used  in 
connection  with  the  study  of  Botany,  Farm  Crops  and  Vegetable 
Gardening.  The  common  forcing  crops  are  grown,  and  vegetables  and 
bedding  plants  started  for  spring  planting. 

In  addition  to  the  above,  several  of  the  other  University  buildings 
are  used  by  the  School.  The  classes  in  chemistry,  drafting,  farm 
buildings,  physical  training,  woodworking,  and  blacksmithing  are  held 
in  college  buildings.  Students  are  also  privileged  to  use  the  University 
gymnasium. 

Farm 

A  farm  of  230  acres  is  owned  by  the  School  and  is  about  one-half 
mile  distant.  It  is  available  for  student  practice,  experimental  and 
demonstration  work.  The  four  chief  breeds  of  dairy  cattle,  two  stal- 
lions, four  brood  mares,  hogs,  sheep  and  poultry  constitute  the  working 
basis  of  the  farm,  and  furnish  valuable  laboratory  material.  The 
common  field  crops  are  grown;  and  on  the  demonstration  plots,  variety 
tests  and  experiments  are  conducted.  A  young  orchard  of  two  hundred 
trees,  a  planting  of  small  fruits,  a  bearing  orchard,  a  large  modern 
barn,  a  dairy  barn,  a  milk  house,  poultry  plant,  piggery  and  other 
buildings  all  well  equipped  provide  ample  facilities  for  practical,  as 
well  as  demonstration  work. 

Object  of  School 
The  object  of  the  School  is  to  give  definite,  practical  instruction  in 
agriculture  and  home  making  to  students  who,  for  various  reasons,  are 
unable  to  attend  college.  To  this  end,  therefore,  the  courses  are  short 
and  practical,  containing  a  minimum  amount  of  theoretical  matter. 
The  courses  prepare  for  living  in  the  country,  whether  that  living  con- 
templates actual  farming,  or  some  more  technical  application  of  scien- 
tific   agriculture    and    domestic    science.      The    courses    do    not    prepare 


specifically  for  teaching  in  the  common  school  or  high  school.  Special 
technical  instruction  is  offered  for  those  who  wish  to  fit  themselves  to 
fill  salaried  positions. 

Admission 

Applicants  should  have  the  following  qualifications: 

1.  They  should  be  at  least  sixteen  years  of  age. 

2.  They  should  have  completed  the  school  work  of  the  first  eight 
grades  as  taught  in  the  common  schools. 

3.  They  should  be  in  good  health  and  of  good  moral  character. 
One  year  of  advanced  credit  will  be  given  to  high  school  graduates. 
Students  should  plan  to  enter  at  the  beginning  of  the  fall  term 

if  possible.  If  this  is  not  possible,  they  may  enter  at  the  beginning 
of  the  second  term. 

Expenses 

Tuition  is  free  to  all  students  who  are  bona  fide  residents  of  the 
State  for  one  year  prior  to  admission  to  the  School.  Students  outside 
of  the  State  wishing  to  enter  the  School  should  correspond  with  the 
Director  concerning  the  tuition  charge.  There  are  practically  no 
laboratory  fees. 

The  estimated  cost  of  living  is  itemized  below: 

Board .$3.50  to  $5.00  per  week 

Hoom,  light  and  heat 1.00  to     2.00  per  week 

Laundry 50  to     1.00  per  week 

The  cost  of  books  will  range  from  $5.00  to  $10.00  per  term. 
Students  taking  the  agricultural  course  will  be  required  to  purchase 
a  set  of  drawing  instruments,  costing  about  $4.50.  They  will  be  used 
throughout  the  course.  An  inexpensive  gymnasium  suit  for  women 
students  and  white  suits  to  be  used  in  the  dairy  are  also  required. 
The  total  necessary  expense  per  term  of  12  weeks  will  be  from  $75.00 
to  $85.00. 

Board  and  room,  including  fuel  and  light,  may  be  had  in  private 
families  at  from  $5.00  to  $6.00  per  week.  Board  may  be  had  in  clubs 
at  from  $3.50  to  $4.00  per  week. 

Young  women  who  apply  early  may  secure  room  and  board  at  the 
women's  dormitory,  Ladies'  Hall. 

It  is  probable  that  during  the  coming  year  all  men  students  at  the 
university  will  be  required  to  purchase  an  inexpensive  uniform  for  use 
in  military  drill.  If  so  it  may  be  worn  throughout  the  day  and  will 
save  other  clothing  to  that  extent. 


Self-Support 

It  should  be  borne  in  mind  by  all  prospective  students,  and  by 
parents  sending  their  sons  and  daughters  to  school,  that  a  school  or 
college  is  a  place  to  invest  time  and  money,  and  that  therefore  the 
minimum  amount  of  time  should  be  spent  in  activities  aside  from  those 
that  directly  promote  education.  The  wise  use  of  time  in  general, 
consists  in  earning  enough  money  during  the  summer  months  to  defray 
the  expense  of  living  during  the  months  of  study  in  the  School. 

There  is,  however,  opportunity  for  a  few  students  to  earn  a  part 
of  their  expenses  by  working  about  the  School  and  on  the  farm,  and 
doing  odd  jobs  about  the  village.  As  a  rule,  students  should  not 
attempt  to  do  much  work  in  addition  to  their  regular  class  duties 
during  their  first  year  in  School. 


Positions 

There  is  an  increasing  demand  for  young  men  with  technical  train- 
ing in  agriculture  as  farm  managers,  assistants  on  dairy,  live  stock  or 
fruit  farms  in  state  dairy  and  inspection  work,  and  in  creameries, 
cheese  factories,  nurseries,  florists'  establishments,  etc.  Although  the 
first  object  of  the  School  is  to  train  young  men  and  women  for  more 
efficient  service  in  their  own  home  communities,  there  are  always  those 
who  for  various  reasons  prefer  to  find  employment  elsewhere.  S'o  far, 
the  iSchool  has  been  able  to  place  all  its  young  men  graduates  who  so 
wished  in  very  desirable  positions,  though  it  does  not  guarantee  to  do  so. 

Two  twelve  weeks'  courses  have  recently  been  added  for  young 
women  who,  in  addition  to  the  general  Home  Economics  course,  are 
interested  in  securing  some  special  training  that  may  be  useful  to  them 
in  earning  a  livelihood.  One  of  these  is  a  technical  course  in  Catering. 
The  other  is  a  course  in  advanced  Dressmaking  and  Designing.  These 
courses  are  in  the  nature  of  advanced  work  and  are  open  only  to  those 
who  have  completed  the  work  of  the  regular  course. 


Location  of  School 

The  School  is  located  in  the  midst  of  a  typical  farming  community, 
in  the  village  of  Alfred,  Allegany  County,  New  York,  at  an  elevation 
of  1800  feet.  It  is  two  and  one-half  miles  from  Alfred  Station,  which 
is  on  the  main  line  of  the  Erie  Railroad  between  New  York  and  Chicago. 
Connections  may  be  made  with  the  Buffalo  division  of  the  Erie  and 
with  the  Pittsburg  and  Shawmut  at  Hornell;  with  the  Pennsylvania 
at  Cuba  and  Olean;  and  with  the  Pittsburg  and  Shawmut  at  Belvidere 
and  Friendship.     A  public  bus  meets  all  trains. 
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Alfred  is  a  college  town,  made  up  of  earnest,  hard- working  people. 
The  college  spirit  is  strong  and  clean.  There  are  no  saloons  in  the 
village  and  there  never  have  been.  In  so  far  as  it  lies  in  the  power 
of  the  faculty  to  do  so,  they  carefully  supervise  the  personal  comfort 
and  welfare  of  the  individual  students.  The  school  accords  no  place 
to  the  undesirable  young  man  or  woman. 

Students  receive  many  advantages  on  account  of  their  participation 
in  the  various  activities  of  University  life.  They  are  eligible  to  mem- 
bership on  all  University  athletic  teams  and  have  access  to  the  Univer- 
sity library,  gymnasium  and  tennis  courts.  At  the  same  time  the 
identity  of  the  Agricultural  School  student  as  such  is  preserved  through 
the  many  activities  pertaining  specifically  to  the  School.  Among  these 
are  the  daily  Assembly  Exercises,  the  Country  Life  Club,  Country  Life 
Christian  Associations,  Class'  Organizations,  etc. 

The  Country  Life  Club 

This  is  the  School  literary  and  social  society.  Practically  every 
student  in  schools  joins  it  and  takes  some  part  in  debates,  readings, 
essays  and  music.  Here  the  School  "  yells "  are  propounded,  student 
activities  freely  talked  over,  and  social  and  parliamentary  forms  learned 
in  doing  the  regular  work  of  the  club.  Meetings  are  held  with  the 
School  faculty  in  the  Hall.  Agricultural  exhibits  of  various  kinds  are 
held  under  the  auspices  of  the  club. 

Christian  Associations 

A  Young  Women's  Christian  Association  and  a  Country  Life 
Men's  Christian  Association  are  maintained  by  the  students.  These 
associations  meet  with  members  of  the  faculty  in  the  main  building 
on  Sunday  evenings. 

Course  of  Study 

The  course  of  study  covers  a  period  of  three  years.  The  student 
in  Agriculture  will  be  considered  to  be  in  school  for  twelve  months  each 
year.  For  six  months  beginning  about  October  1,  he  will  attend  school 
and  receive  both  theoretical  and  practical  instruction  in  vocational 
subjects;  for  the  other  six  months  of  the  year,  during  the  summer  crop 
growing  season,  he  will  work  as  a  hired  man  on  a  farm  approved  by 
the  Director  of  the  School.  During  this  time,  each  student,  in  addition 
to  earning  his  full  pay  as  a  farm  worker,  will  be  required  to  make 
certain  reports  and  observations  as  directed  by  the  instructors  of  the 
school.  Such  reports  will  receive  a  regular  rating  the  same  as  any 
laboratory  exercise.  The  student  will  be  expected  to  earn  standard 
farm  laborer's  wages  for  a  man  of  his  strength  and  capacity.     Upon  the 
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approval  of  the  Director,  a  student  may  elect  to  work  on  his  home 
farm  under  such  arrangements  as  may  be  agreed  upon  between  parent 
and  student. 

Young  men  will  not  be  graduated  from  the  school  until  they  shall 
have  worked  at  least  two  summer  seasons  on  a  farm  approved  by  the 
Director  of  the  school,  and  shall  have  submitted  satisfactory  reports  of 
such  summer  work  to  the  faculty  of  the  school. 

In  the  agricultural  course  all  students  pursue  the  same  subjects 
during  the  first  year.  These  have  been  selected  for  the  purpose  of 
giving  a  well  rounded  knowledge  of  agriculture  and  agricultural  con- 
ditions. In  the  senior  year  opportunity  is  offered  the  student  to  elect 
special  work  along  the  line  in  which  he  is  most  interested. 
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Three  Year  Course  in  Agriculture 

FIRST  YEAR 

First  Term 
Subject  Credit 

English   I    4 

Arithmetic 4 

Botany 4 

Elem.   Dairying    3 

Elem.  Animal  Husbandry  and  Breeds  of  Farm  Animals 4 

Forge  I    2 

Hygiene  B  1 

Music 1 

Physical   Training    1—24 


Second  Term 

English   II    4 

Farm  Accounts    3 

Farm  Poultry  4 

Feeds   and   Feeding 3 

Physics  and   Climatology 5 

Music  II    1 

Rural  Sociology  1 

Forge  II 2 

Physical   Training    1 — 24 


SECOND  YEAR 

First  Term 
Subject  Credit 

English   III    3 

Chemistry  I   5 

Soils  and  Crops  1 4 

Dairy   Cattle 4 

Woodworking  and   Drafting 2 

Parliamentary  Law   2 

Physical   Training    1 

Elective 3 — 24 


Second  Term 

Chemistry  II  5 

Soils  and  Crops  II 5 

American  History   5 

Farm  Machinery,  Power  and  Lighting 4 

Woodworking  II   2 

Elective ?, 24 
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THIRD  YEAR 

First  Term 
Subject  Credit 

Fruit  Growing   4 

Insects  and  Plant  Diseases 4 

Farm  Forestry  and  Landscape  Gardening 3 

Civics  4 

Farm  Management  5 

Elective 4—24 


Second  Term 

Principles  of  Breeding 4 

Agricultural  Chemistry   3 

Farm  Management 5 

Vegetable   Gardening    4 

Cement 2 

Country  Life  1 

Elective 5—24 


Electives 

The    following    elective    subjects    are    offered    to    students  taking 
Agriculture : 

First  Term 
Subject  Credit 

Poultry  Feeding   1 

Advanced   Poultry    , 4 

Greenhouse   Management  and   Floriculture 2 

Small  Fruits   2 

Advanced   Stock   Judging 2 

Cheesemaking 3 

Dairy   Bacteriology    2 

Rural  Engineering  (Surveying,  Drainage,  Sanitation,  Water  Systems)  3 

Woodworking    III    2—21 


Second  Term 

Veterinary  Science  3 

Dairy  Demonstration    3 

Vegetable  Forcing    2 

Incubation  and  Brooding 2 

Livestock  Management  4 

Buttermaking 3 

Special  Field  Crops 4—21 
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Two  Year  Course  in  Home  Economics 

FIRST  YEAR 

Fall  Term 
Subject  Credit 

English   I 4 

Arithmetic 4 

Botany 4 

Hygiene 2 

Music 1 

Cooking  I    3 

Sewing  I  2 

Physical   Training    1 

House   Practice    1—22 


Winter  Term 

English   II    4 

Physics 5 

Rural    Sociology    1 

Music 1 

Cooking  II   3 

Sewing  II 3 

Drawing 4 

Physical  Training  1 1—22 


Spring  Term 

English   III    3 

Insects 3 

Landscaping 3 

Sewing  III   3 

Sewing  IV   3 

Elective  ,  6—21 


SECOND  YEAR 

Spring  Term 
Subject  Credit 

Chemistry 5 

Parliamentary  Law   2 

Cooking  III  and   IV 3 

Dietetics 5 

Home  Decoration    2 

Sewing  V    3 

Laundry  1 

House  Practice 1—21 
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Winter  Term 

Chemistry  II   5 

History  I    5 

Cooking  V    2 

Home  Decoration    2 

Home  Nursing   ; 2 

Sewing  VI    2 

House  Management   3 

Country  Life  1—22 

Spring  Term 

Chemistry 5 

Gardening 2 

Civics 4 

House  Plans    2 

Sanitation 3 

Textiles 3 

Elective  , 2—21 

The  following  elective  subjects  are  offered  to  students  taking  Home 
Economics : 

Fall  and  Spring  Terms 
Subject  Credit 

Art  Needlework   2 

Basketry 2 

Dairying  III    2 

Horticulture  IV 2 

Winter  and  Spring  Terms 

Dietetics   II    2 

Handwork 2 

Millinery 1 

Poultry   I    3 
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Advanced  Course  for  Women 

For  young  women  who  have  completed  the  regular  course  in  Home 
Economics  and  who  wish  to  pursue  additional  work,  two  twelve  weeks' 
advanced  courses  are  offered.  One  is  a  course  in  Dressmaking  and 
Design,  the  object  of  which  is  to  prepare  young  women  for  expert  dress- 
making and  costume  designing.  The  other  is  a  course  in  catering 
These  courses  are  offered  in  the  spring  term  only. 


Course  in  Dressmaking  and  Designing 
Subject  Credit 

Costume  Design  2 

Textiles 2 

Pattern  Modeling    2 

Sewing    (advanced)    2 

Practical   Dressmaking    12 

20 

Course  in  Catering  and  Lunch  Room  Work 
Subject  Credit 

Cooking   (Advanced)    2 

Marketing  and  Accounts   2 

Institutional  Management  2 

Practice  Work   10 

16 

Notes 

Students  in  agriculture  will  be  required  to  demonstrate  their  knowl- 
edge of  actual  farm  operations.  Those  students  who  have  had  little 
or  no  farm  experience  will  be  required  to  spend  a  certain  amount  of 
time  during  the  first  year  on  the  State  farm  learning  to  perform  the 
ordinary  farm  operations.  This  work  will  be  in  charge  of  the  farm 
superintendent. 

High  school  graduates  who  do  not  present  satisfactory  credentials 
in  Physics,  Chemistry  I  and  Botany  will  be  required  to  take  these 
subjects.  Students  wishing  advanced  credit  for  work  in  Home  Eco- 
nomics taken  elsewhere  will  be  required  to  take  examinations  in  these 
subjects. 

The  advanced  courses  in  Catering  and  Dressmaking  are  offered  in 
the  Spring  term  only. 
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EXPLANATION    OF    COURSES 


Note. —  These    courses    are    arranged    alphabetically;    ("2-2")    after 
subject  means  2  recitations  and  2  laboratory  periods  per  week,  etc. 


Agronomy 

Soils  and  Crops  I.  (2-2.)  This  course  considers  the  origin  and 
methods  of  formation  of  the  various  classes  of  soils.  The  effects  of 
soil  structure  and  texture  are  studied  in  relation  to  organic  content, 
air  content,  water  drainage,  temperature  and  depth  of  root  penetration. 
The  renovation  and  care  of  pastures  and  the  care  of  meadows  is  fully 
discussed.  The  growing  of  clovers,  alfalfa  and  soiling  crops  is  given 
special  emphasis.  The  laboratory  exercises  are  conducted  in  the  field 
when  weather  conditions  permit. 

Soils  and  Crops  II.  (3-2.)  A  continuation  of  course  I.  In  this 
course  the  soil  will  be  treated  more  in  its  relation  to  plant  growth. 
The  meaning  of  soil  fertility  and  the  advantages  of  natural  manures 
and  artificial  fertilizers  as  means  of  maintaining  soil  fertility  are  fully 
discussed.  The  comparative  value  and  importance  of  the  different  fer- 
tilizing elements  and  limes  is  discussed  in  detail.  Attention  is  given 
especially  to  the  study  of  the  field  crops  grown  in  New  York  State. 
The  methods  of  growing  and  harvesting  these  crops  as  well  as  the 
methods  of  seed  selection  and  treatment  are  discussed.  Potatoes,  corn, 
oats,  wheat,  barley  and  buckwheat  are  given  special  emphasis. 

Special  Field  Crops.  (3-1.)  An  elective  course  designed  especially 
for  those  students  specializing  in  field  crops.  The  course  is  devoted 
largely  to  a  detailed  study  of  the  following  crops:  potatoes,  beans, 
cabbage  and  root  crops.  A  comprehensive  study  of  each  crop  is  made 
with  a  view  of  making  it  a  special  cash  crop.  Variety  adaptation,  seed 
selection  and  treatment,  insect  pests  and  plant  diseases  are  thoroughly 
discussed.  Special  attention  is  given  to  methods  of  storing,  grading  and 
marketing  these  crops.  The  growing  of  certified  seeds  will  be  empha- 
sized.    Prerequisite,  Soils  and  Crops  I  and  II. 
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Animal  Husbandry 

1.  Elementary  Animal  Husbandry  and  Breeds  of  Farm  Animals. 
(3-1.)  A  general  course  in  the  feeding,  breeding,  general  care  and 
management  of  dairy  cattle,  horses,  sheep  and'  swine.  This  is  an  ele- 
mentary course  designed  to  prepare  the  student  for  the  advanced  courses 
which  follow.  The  laboratory  work  will  consist  of  scoring  and  judging 
the  different  classes  of  farm  animals. 

2.  Feeds  and  Feeding.  (2-1.)  This  is  an  advanced  course  continuing 
the  work  in  feeding  given  in  Course  1.  It  includes  a  study  of  the 
principles  of  animal  nutrition  and1  their  application  in  the  successful 
feeding  of  livestock;  selecting  and  calculating  rations  from  various  feed 
stuffs.  Methods  of  fitting  and  the  feeding  and  care  of  test  cows  in  high 
production  will  be  studied.  Special  attention  will  be  given  to  the  feed- 
ing of  dairy  cattle.  Some  practice  work  with  the  School  herd  will 
be  given. 

3.  Dairy  Cattle.  (3-1.)  The  characteristics,  origin  and  history  of 
the  dairy  breeds.  Scoring  and  judging  of  the  various  breeds.  The  care 
and  management  of  all  ages  of  dairy  cattle  and  of  the  milking  herd  in 
particular.  The  laboratory  work  will  consist  largely  of  judging  dairy 
cattle. 

4.  Principles  of  Breeding.  (3-1.)  An  advanced  course  in  breeding 
based  upon  the  elementary  work  given  in  Course  1.  The  principles  and 
laws  of  breeding,  heredity,  variation  and  selection.  The  application  of 
these  laws  to  herds  and  herd  management. 

The  laboratory  will  include  the  study  of  pedigrees,  herd  records  and 
stock  judging. 

5.  Advanced  Stock  Judging.  (0-2.)  An  advanced  course  consisting 
of  laboratory  work  only.  Trips  will  be  taken  to  nearby  herds  and 
practice  given  in  judging  cattle  from  the  breeder's  viewpoint  and  that 
of  the  judge  in  the  show  ring. 

6.  Veterinary  Science.  (3-0.)  A  study  of  the  physiology  and 
functions  of  the  various  organs  of  farm  animals,  and  the  treatment 
from  the  farmer's  standpoint  of  the  common  diseases  and  accidents  to 
which  the  farm  animals  are  liable.  Occasional  trips  are  taken  to  farms 
that  afford  clinic  work. 

7.  Livestock  Management.  (4-0.)  An  advanced  course  dealing 
with  the  problems  of  the  breeder  of  purebred  stock.  Organization  Of 
the  business,  preparation  of  stock  for  show  or  sale,  value  of  pedigrees, 
the  stabling  and  care  of  purebred  stock.  Feeding  and  management  of 
stock  for  Advanced  Registry  Testing. 
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Arithmetic  (4-0) 

The  course  in  arithmetic  aims  to  develop  speed  and  accuracy  in 
solving  problems  pertaining  to  the  business  of  the  farm  and  the  home. 
It  includes  a  review  of  fractions  and  percentage;  short  methods  of 
computing  interest  and  partial  payments;  banking  systems,  money 
transfers  and  general  monetary  methods  and  systems.  Computing  areas 
of  irregular  shaped  pieces  of  land  together  with  methods  of  finding  the 
contents  of  stacks,  bins,  granaries,  cisterns,  etc.,  will  be  consdiered.  All 
students  who  are  not  high  school  graduates  will  be  required  to  take 
this  subject  or  to  demonstrate  through  examination  that  they  have  had 
its  equivalent. 

Art  Needlework  (0-2) 

The  different  kinds  of  embroidery  and  fancy  stitches  are  taught 
and  applied  to  table  linen,  table  covers,  and  waists. 

Basketry  (0-2) 

A  course  in  basket  making  with  reeds  and  raffia.  Some  attention 
will  be  given  to  dyeing  and  finishing  the  materials  for  design  work. 
Students  may  retain  the  articles  made  by  paying  for  the  materials  used. 
Elective  for  women. 

Botany  (2-2) 

The  course  includes  lectures  and  demonstrations  on  the  properties 
of  the  air  and  of  the  common  elements  which  enter  into  the  com- 
position of  the  plant;  parts  of  the  seed  and  the  function  of  each;  tests 
for  starch  and  protein;  method  of  growth  of  seeds  as  influenced  by 
heat,  moisture,  light  and  air;  germination  tests;  study  of  the  root, 
stem  and  leaves ;  relation  of  osmosis  to  plant  nourishment;  study  of 
the  inflorescence  of  common  flowers,  wheat  and  corn;  and  the  develop- 
ment of  fruits. 

No  credit  is  given  in  this  course  for  high  school  biology  except  on 
the  presentation  of  a  satisfactory  note  book  showing  that  substantially 
the  same  work  has  been  covered. 

Chemistry 

I.  (3-2.)  This  is  an  elementary  course  in  inorganic  chemistry. 
It  aims  to  lay  a  foundation  for  further  study  of  chemistry,  as  well  as 
to  prepare  the  student  for  intelligent  work  in  feeds,  soils  and  fertilizers. 
Some  of  the  more  common  industrial  chemical  processes  are  studied  and 
special  emphasis  is  laid  upon  those  chemicals  which  are  used  on  the 
farm  and  in  the  home. 
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The  work  in  laboratory  is  made  to  supplement  that  of  the  class 
room  and  the  properties  and  reactions  of  the  elements  and  compounds 
studied  are  correlated  with  the  text  and  with  the  problems  of  everyday 
life.    An  original  laboratory  notebook  is  required. 

II.  (3-2.)  This  is  a  continuation  of  Course  I,  but  lays  particular 
stress  upon  the  chemistry  of  plant  and  animal  life.  Some  of  the  simple 
carbon  compounds  are  studied  in  their  relationship  to  life  processes. 

III.  (3-2.)  This  course  is  open  to  those  women  who  have  com- 
pleted I  and  II.  In  this  the  laws  of  chemistry  are  applied  to  the 
problems  of  the  home.  The  various  fuels  and  illuminants  are  com- 
pared from  an  economic  standpoint.  The  chemistry  of  foods  is  studied. 
Especial  attention  is  given  to  the  chemistry  of  the  home  laundry. 

IV.  (2-1.)  This  is  an  elementary  course  in  agricultural  chemistry. 
The  chemistry  of  soils,  plant  foods  and  growth,  the  function  of  and 
relationship  of  bacteria  to  the  best  farming  practice  and  the  composition 
of  lime  and  fertilizers  are  studied,  as  well  as  the  reactions  involved  in 
their  use.  Every  endeavor  is  made  to  make  the  course  thoroughly  prac- 
tical.    Prerequisites.  I  and  II. 

Cooking 

The  courses  in  cooking  aim  to  give  the  student  a  knowledge  of  food 
materials,  their  value  to  the  body,  and  the  principles  underlying  the 
methods  of  cooking. 

I.  (1-2.)  The  elementary  work  in  cooking  begins  with  a  brief 
study  of  the  kitchen,  its  furnishings  and  their  care.  Air,  water  and 
food  in  their 'relation  to  life  are  considered.  Food  materials  are  classi- 
fied according  to  their  uses  in  the  body.  The  effect  of  heat  on  the 
various  food  nutrients  is  studied,  followed  by  the  different  methods 
of  cooking.  Each  class  of  foods  is  then  taken  up  separately,  with 
lessons  on  the  preparation  of  cereals,  vegetables  and  meats  for  the 
table. 

II.  (0-2.)  This  course  takes  up  the  study  of  flour  and  the  flour 
mixtures.  The  different  means  used  for  raising  flour  mixtures  are 
given  with  experiments  in  the  action  of  baking  powders  and  yeast. 
S'ix  lessons  in  bread  making  are  given.  Salads  and  desserts  are  also 
taught  in  this  course. 

III.  (0-1.)  This  is  a  brief  course  of  eight  lessons  on  canning, 
preserving,  pickling  and  jelly  making. 

IV.  (0-1.)  Lectures  on  table  laying  and  serving  are  given,  fol- 
lowed by  practical  work  in  the  planning  and  serving  of  meals. 

V.  (1-1.)  As  diet  plays  an  important  part  in  recovering  from 
disease,  a  course  in  invalid  cooking  is  given.  This  includes  liquid 
diet,  light  diet,  beverages  and  diet  for  special  diseases. 
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Country  Life 

This  is  a  lecture  course  devoted  to  the  discussion  of  some  of  the 
economic,  social,  religious  and  health  problems  pertaining  especially  to 
rural  life  and  the  rural  community.  A  certain  amount  of  supplementary 
reading  is  required  and  each  student  is  expected  to  make  a  detailed 
study  of  conditions  in  a  particular  rural  community,  preferably  the 
student's  home  community. 

Dairying 

I.  Elementary  Dairying.  (1-2.)  Class  and  laboratory  work  is 
given  in  the  Babcock  test,  acid  and  lactometer  tests,  cream  separation 
and  butter  making  under  farm  conditions.  It  is  an  elementary  course 
required  of  all  students  taking  the  agricultural  course.  Offered  in  both 
fall  and  winter  terms. 

II.  Buttermaking.  (1-2.)  This  is  an  elective  course,  giving  special 
attention  to  the  care  of  milk  and  the  manufacture  of  butter  under 
factory  conditions.  It  takes  up,  more  or  less  in  detail  in  laboratory 
and  lecture  work,  the  operation  of  pasteurizers,  power  churns,  etc., 
the  preparation  of  starters  and  the  ripening  and  churning  of  cream 
under  factory  conditions.  This  subject  must  be  preceded  by  Dairying  I 
in  which  the  fundamental  principles  of  testing,  separating,  etc.,  are 
studied. 

III.  Farm  Buttermaking.  (0-2.)  This  is  a  laboratory  and  lecture 
course,  elective  for  young  women,  which  deals  with  dairy  products  as 
properly  handled  and  managed  in  the  country  and  village  home.  It 
teaches  how  to  care  for  milk  utensils;  how  to  keep  milk  fresh  and 
free  from  scents;  and  how  to  make  butter  in  the  farm  home. 

IV.  Cheesemaking.  (0-3.)  An  elective  course  dealing  with  the 
principles  and  tests  underlying  the  operation  of  cheesemaking,  as  well 
as  the  actual  making  of  cheese  under  factory  conditions.  Prerequisite, 
Dairying  I. 

V.  Dairy  Bacteriology.  (1-1.)  This  is  a  laboratory  and  lecture 
course  in  which  the  relation  of  bacteria  to  the  production  and  the 
manufacture  of  dairy  products  is  studied.  Bacteria  tests  are  made  for 
efficiency  of  coolers,  bottles,  milk  pails,  separators,  etc.;  and  the  isola- 
tion of  different  species  of  bacteria  as  found  in  milk  is  considered. 
Special  attention  is  given  to  methods  of  making  bacteria  counts  in 
milk  and  in  farm  and  stable  sanitation.  Elective.  Prerequisite, 
Dairying   I. 

VI.  Dairy  Demonstration.  (1-2.)  This  is  an  elective  course  sup- 
plementing the  course  in  Dairying  I,  and  is  designed  principally  to  fit 
the  student  to  take  charge,  upon  graduation  of  dairy  demonstration 
associations  and  to  do  advanced  registry  and  semi-official  testing.     The 
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student  is  required  to  follow  the  rules  and  regulations  for  the  various 
associations,  to  keep  the  necessary  records,  and  to  make  out  official  and 
semi-official  reports.  The  laboratory  work  of  this  course  will  be  done 
with  the  School  herd.  Prerequisites,  Dairying  I  and  Animal  Husbandry 
IV. 

Dietetics 

I.  (4-1.)  The  relative  value  to  the  body  of  the  different  food 
nutrients  and  the  proportion  of  nutrients  needed  to  give  a  balanced 
diet  are  studied.     Practice  is  given  in  making  out  balanced  dietaries. 

II.  (2-0.)  A  study  of  the  State  and  Federal  food  laws,  also  a 
further  study  of  dietaries.     Elective. 

Drawing  (0-4) 

This  course  is  a  consideration  of  beauty  and  the  means  of  pro- 
ducing it.  It  consists  of  exercises  in  making  finely  proportioned  division 
of  space  in  surface  decoration,  well-balanced  arrangement  of  dark  and 
light,  and  harmonious  coloring.  Stenciling  and  block  printing  are 
also  given.     (Home  Economics  Course.) 

English 

There  is  no  study  that  is  of  greater  value  to  the  prospective  farmer 
than  English.  At  every  turn  he  must  meet  men  of  other  kinds  of  work 
who  outdistance  him,  many  times,  mainly  because  they  command  good 
language  forms.  The  courses  offered  are  practical  studies  in  business 
English. 

I.  (4-0.)  This  course  is  elementary.  It  comprises  spelling, 
composition  and  grammar.  Throughout  the  course,  special  pains  are 
taken  to  help  students  form  correct  habits  of  speaking  and  writing. 

II.  (4-0.)  The  second  course  is  a  continuation  of  English  I,  and 
is  devoted  to  giving  increased  facility  in  composition  and  to  familiariz- 
ing students  with  some  of  the  simpler  literary  masterpieces. 

III.  (3-0.)  This  course  consists  of  the  study  of  literary  master- 
pieces of  American  and  English  writers.  Reports  of  supplementary 
reading  and  essays  on  subjects  chosen  by  the  student  are  required. 

Farm  Management 

1.  Farm  Accounts.  (1-2.)  Practice  in  the  taking,  recording  and 
summarizing  of  farm  inventories.  Accounts  with  single  enterprises. 
Keeping  a  complete  system  of  farm  cost  accounts.  Analyzing  and  inter- 
preting cost  accounts. 

2.  Farm  Management.  (4-1.)  A  study  of  the  business  of  farming, 
factors  for  success,  field  layout,  building  arrangement,  labor  and  equip- 
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ment   problems,   maintenance   of   fertility,   cropping   systems,   types   of 
farming,  organizing  the  successful  farm  business. 

3.    Farm  Management.     (4-1.)     A  continuation  of  Course  1. 

Farm  Mechanics 

I.  Forge  I.  (0-2.)  This  is  a  study  of  the  fundamental  operations 
of  working  iron  either  cold  or  hot.  The  student  is  taught  first  how  to 
build  and  manage  the  fire  to  get  the  best  practical  results.  During  the 
course  the  boys  learn  how  to  make  from  steel  many  of  the  tools  found 
useful  on  the  farm,  as  well  as  to  repair  broken  machinery. 

II.  Forge  II.     (0-2.)     A  continuation  of  Forge  I. 

III.  Woodworking  and  Drafting  I.  (0-2.)  The  aim  of  this  course 
is  to  give  the  student  a  knowledge  of  how  to  make  and  use  working 
drawings  in  the  construction  of  common  articles  used  on  the  farm. 
Practice  in  both  free  hand  sketching  and  detailed  finished  drawings  will 
be  emphasized.  The  care  and  correct  methods  of  sharpening  and  using 
the  most  common  woodworking  tools  are  fully  discussed  and  practiced. 
The  fundamental  principles  of  woodworking  methods  are  worked  out  in 
the  construction  of  various  pieces  designed  to  be  of  practical  use  to 
the  farmer. 

IV.  Woodworking  II.  (0-2.)  A  continuation  of  course  I  taking 
up  problems  of  hardwood  such  as  the  making  of  eveners,  handles,  etc. 
Prerequisite,  Woodworking  I. 

V.  Woodworking  III.  (0-2.)  In  this  course  the  principles  of  cab- 
inet making,  staining  and  finishing  are  taken  up  in  the  class  room  and 
worked  out  in  the  shop.  Each  student  will  be  expected  to  design,  con- 
struct and  finish  at  least  one  piece  of  furniture  during  the  course. 
Prerequisites,  Woodworking  I  and  II.     Elective. 

VI.  Cement.  (1-1.)  A  study  of  cement,  sand,  gravel,  and  the 
proper  proportions  for  mixing  these  to  make  concrete.  Several  brands 
of  cement  will  be  tested  for  strength,  to  determine  the  right  mixture 
for  the  different  uses  to  which  concrete  may  be  put.  Concrete  fence 
posts  and  blocks  for  silos  and  walls  will  be  made  during  the  course. 

VII.  Farm  Machinery,  Power  and  Lighting.  (2-2.)  This  course 
includes  a  study  of  the  common  farm  implements  and  power  machines 
used  on  the  farm.  Actual  machines  are  available  for  this  work,  which 
will  be  taken  down,  reassembled  and  adjusted  by  the  students.  The 
principles  of  construction,  as  well  as  methods  of  adjusting,  repairing 
and  caring  for  each  will  be  discussed.  Students  will  be  given  practice 
in  timing  of  valves  and  sparks  on  internal  combustion  engines.  Ignition 
troubles  will  be  discussed  fully  and  brake  tests  made  to  determine  the 
horse  power  developed.  Water  and  steam  power  will  be  briefly  taken 
up,  also  electric  lighting  plants  for  the  farm. 
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VIII.  Rural  Engineering.  (2-1.)  This  course  is  divided  into  two 
parts:  about  eight  weeks  of  the  term  will  be  devoted  to  the  study  of 
surveying  and  drainage;  rural  sanitation  and  farm  water  systems  will 
be  studied  the  remainder  of  the  term.  The  use  of  the  level,  compass, 
chain  and  other  surveyor's  instruments  will  be  taught  and  practice  given 
in  methods  of  running  boundary  lines  and  grades  for  drains,  walks  and 
drives.  Particular  attention  is  given  to  the  principles,  systems  and 
methods  commonly  used  in  drainage.  The  class  will  be  required  to  lay 
out  and  draw  up  plans  for  a  complete  drainage  system. 

Rural  sanitation  will  include  the  study  of  contagious  diseases  and 
their  communication  by  food,  drink,  insects,  animals  and  individuals. 
Sanitary  measures  such  as  septic  sewage  disposal  systems,  various  types 
of  sanitary  dry  closets,  insect  control  and  precautionary  practice  will 
be  fully  discussed.  The  farm  water  supply  will  be  studied  from  the 
point  of  view  of  sanitation  as  well  as  convenience.     Elective. 

Forestry  and  Landscape  Gardening  (2-1) 

The  first  part  of  this  course  is  to  teach  the  care  of  the  farm  wood- 
lot,  the  practical  methods  of  improving  it  and  increasing  its  use  and 
value,  and  the  abuses  which  should  be  avoided;  also  estimates  and 
measurements  of  standing  timber  and  other  details  connected  with 
harvesting  the  forest  crop. 

Part  two  aims  to  cultivate  the  taste  of  the  student  in  the  use  of 
plant  material  in  decorating  the  homestead,  and  to  enable  them  to 
appreciate  what  others  have  done.  Practical  instruction  is  given  in 
the  choice  of  trees,  shrubs  and  flowers,  and  in  making  planting  plans 
which  shall  produce  the  greatest  beauty  with  the  least  labor  and 
expense. 

Hand  Work  (0-2) 

This  course  includes  the  principles  of  crocheting,  knitting  and  tat- 
ting, and  their  application  to  the  finished  article.  Hand  and  machine 
braiding,  wool  embroidery,  cording  and  finishing  stitches  are  also  taught. 
Elective. 

History  and  Government 

I.  American  History.  (5-0.)  A  brief  course  in  American  history 
from  the  end  of  the  colonial  period  to  the  present.  As  much  time  as 
possible  is  given  to  current  events. 

II.  Civics.  (4-0.)  The  primary  object  sought  in  this  course  is  to 
prepare  the  student  for  wise  and  intelligent  citizenship.  The  work  of 
the  government  is  considered  more  important  than  the  mere  details  of 
its  structure.  Part  of  the  time  is  devoted  to  current  problems  affecting 
public  welfare. 
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Home  Decoration 

I.  (0-2.)  This  course  deals  with  the  application  of  the  principles 
of  beauty  to  the  household  decoration.  Actual  work  will  be  done  in  the 
making  of  window  and  door  hangings,  couch  and  table  cover,  and 
pillows. 

II.  ( 1-1.)  This  course  takes  up  the  study  of  each  room  in  a  home, 
discussing  and  demonstrating  how  a  modest  home  can  be  made  beautiful, 
and  also  how  to  avoid  ugly  and  inharmonious  furnishings.  Paints,  wall 
colors,  stencils  and  papers  are  discussed. 


Home  Nursing  (2-0) 

The  sick  room,  its  furnishings  and  care  are  important  points  in  the 
home  care  of  the  sick.  These  and  how  to  keep  the  bed  in  proper  order 
and  to  perform  the  many  little  things  required  by  the  patient  are  con- 
sidered. Attention  is  given  to  the  nursing  of  special  and  contagious 
diseases.    A  study  is  made  of  disinfectants  and  their  uses. 


Horticulture 

I.  Fruit  Growing.  (3-1.)  This  course  will  consider  the  problems 
of  fruit  growing  from  the  standpoint  of  orchard  management  practicable 
to  the  farmer.  Incidentally,  commercial  orcharding  features  will  receive 
attention.  Problems  from  selecting  and  preparing  orchard  sites,  to 
picking,  marketing  and  storing  the  harvest,  will  be  duly  recognized  in 
class  room,  laboratory,  and  field  practice.  Special  attention  will  be 
given  to  spraying,  pruning,  and  orchard  renewal. 

II.  Vegetable  Gardening.  (3-1.)  A  course  in  which  the  planting, 
care,  harvesting  and  storing  of  the  common  vegetables  is  discussed  from 
the  viewpoint  of  both  the  home  and  the  commercial  garden.  Special 
attention  is  given  to  the  making  and  operation  of  hotbeds  and  cold 
frames  and  the  starting  of  early  vegetable  plants.  The  laboratory 
work  is  carried  on  in  the  greenhouses  and  in  the  gardens.  Much 
emphasis  is  placed  on  the  practical  work  of  this  course. 

III.  Home  Gardening.  (1-1.)  A  course  for  young  women,  designed 
to  acquaint  the  student  with  the  best  varieties  of  vegetables  and  small 
fruits  for  the  home  garden;  the  management  of  hot  beds  and  cold 
frames;  the  starting  of  early  vegetable  plants;  and  the  making  of 
garden  plans.  Laboratory  work  will  be  carried  on  in  the  greenhouse 
and  garden.  This  course  will  also  include  lectures  and  practice  in  the 
growing  of  bulbs  and  houseplants. 

IV.  Small  Fruits.  (1-1.)  An  elective  course  which  considers  in 
detail  the  propagation  and  culture  of  the  common  small  fruits;  such  a3, 
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strawberries,  raspberries,  blackberries,  currants,  gooseberries,  and 
grapes,  with  special  reference  to  both  the  farm  garden  and  commercial 
plantations.     Elective. 

V.  Greenhouse  Management  and  Floriculture.  (1-1.)  A  lecture 
and  laboratory  course  designed  to  acquaint  the  student  with  the  prin- 
ciples of  greenhouse  construction  and  management,  including  heating, 
ventilating,  watering  and  plant  propagation.  Practice  work  in  the 
propagation,  growing  and  care  of  the  common  florist's  crops  will  be  a 
part  of  this  course.     Elective. 

VI.  Vegetable  Forcing.  (1-1.)  A  lecture  and  practice  course  in 
the  starting  and  growing  of  the  common  vegetable  crops  used  for  forc- 
ing under  glass,  including  soil  sterilization,  fumigation,  etc.  Green- 
house management  may  be  taken  with  this  course.     Elective. 

Household  Management  (3-0) 

The  general  management  of  the  house  includes  the  keeping  of 
accurate  accounts,  the  buying  of  supplies,  and  the  general  system  and 
order  in  the  household.  This  course  takes  up  the  house,  its  plans  and 
arrangement  of  rooms.  Suitable  furnishings  are  discussed,  with  lessons 
on  their  care. 

House  Plans  (0-2) 

This  course  consists  of  a  study  of  house  plans,  as  to  their  conveni- 
ence and  suitability  for  family  life.  Suggestions  for  improvements  are 
made,  when  plans  are  lacking  in  the  essentials.  Following  this  study, 
the  student  makes  an  original  plan  to  include  all  conveniences  necessary 
for  the  most  efficient  home  life. 

House  Practice  (0-1) 

In  order  that  practice  work  may  go  hand  in  hand  with  theory, 
this  course  has  been  introduced  to  give  the  students  practice  in  the 
various  operations  necessary  in  the  general  care  of  the  house,  such  as 
cleaning  of  silver,  brass,  and  nickel;  daily  dusting;  care  of  bath  room; 
cleaning  mirrors;  and  the  care  of  floors.  The  work  is  carried  on  in  the 
rooms  of  the  department,  one  laboratory  period  per  week  being  given 
to  it. 

Home  Sanitation  (2-1) 

This  subject  takes  up  the  hygiene  of  the  home.  A  study  is  made 
of  the  molds  and  bacteria  as  friends  and  foes  of  the  housekeeper. 
Heating,  lighting,  ventilation,  and  water  supply  are  discussed.  The 
proper  disposal  of  waste  and  methods  of  disinfecting  such  waste  are 
considered. 
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Hygiene 

A  study  of  the  care  of  the  body;  the  hygiene  of  digestion,  nutrition 
and  elimination;  care  of  skin,  hair  and  teeth;  habits  of  living;  hygienic 
clothing.  This  course  is  supplemented  by  lessons  on  first  aid  to  the 
injured,  including  wounds  and  their  treatment;  use  of  antiseptics; 
temporary  treatment  for  sprains,  dislocations  and  fractures;  and  the  use 
of  the  emergency  bandage. 

Hygiene  1a.  (2-0.)  A  course  for  young  women  given  by  the 
department  of  Home  Economics. 

Hygiene  ib.  (1-0.)  A  course  for  young  men  given  by  the  Depart- 
ment of  Physical  Training. 

Insect  Pests  and  Plant  Diseases 

A.  (2-2.)  For  students  in  Agriculture.  This  course  considers 
the  structure  of  insects,  the  method  of  reproduction,  different  stages  of 
insect  life,  and  time  and  method  of  control.  Special  emphasis  will  be 
placed  on  insects  injurious  to  farm  crops. 

B.  (2-1.)  For  students  in  Home  Economics.  A  course  similar 
to  the  above,  except  that  special  emphasis  is  placed  on  economic  house- 
hold and  garden  insects. 

Laundry  (o-i) 

Practice  is  given  in  the  methods  of  laundry  work.  A  study  is 
made  of  stains  and  their  removal,  also  reagents  used  in  cleansing,  such 
as  soaps,  cleansing  fluids  and  blueing. 

Millinery  (o-i) 

This  course  is  intended  for  home  use  only,  to  give  an  appreciation 
of  this  part  of  woman's  dress,  and  to  enable  the  students  to  make  good 
use  of  what  they  have.  Materials,  colors,  and  combinations  are  dis- 
cussed. Old  materials  are  renovated  and  used  where  possible.  Practice 
is  given  in  the  making  of  a  hat.     Elective. 

Music 

It  is  the  aim  of  the  Department  of  Music  to  instill  into  the  students 
a  love  and  desire  for  good  music.  At  the  assembly  hour,  two  days  each 
week,  the  time  is  devoted  to  music.  This  includes  chorus  singing  and 
the  study  of  some  of  the  noted  masterpieces.  The  University  chorus, 
which  meets  once  each  week,  gladly  welcomes  all  students  who  are  able 
to  pass  the  required  examinations.  A  school  orchestra,  a  glee  club  and 
other  similar  musical  organizations  are  formed  on  the  request  of  a 
sufficient  number  of  interested  students. 
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In  addition  to  the  above,  two  courses  in  Music  are  required  of  all 
students  unless  they  are  excused  because  of  previous  musical  training. 
Students  wishing  further  instruction  in  music  may  secure  by  arranging 
with  the  Professor  of  Music. 

I.  (1-0.)  The  object  of  this  course  is  to  familiarize  students  with 
the  staff,  keys,  and  notation;  to  enable  them  to  sing  at  sight  simple 
melodies;  and  to  cultivate  the  ear  to  recognize  certain  melodies. 

II.  ( 1-0. )  This  course  deals  with  the  position  of  sharps  and  flats 
in  key  signatures;  bass  clef;  symbols;  terms  and  expression.  The 
object  is  to  enable  the  students  to  sing  and  analyze  at  sight  two  and 
four  part  music,  and  to  be  able  to  notate  simple  melodies  played  on  the 
piano.    Prerequisite,  Music  I.    No  fee  is  charged. 

Parliamentary  Law  (2-0) 

This  course  is  intended  to  familiarize  the  student  with  parliamen- 
tary practice  and  to  give  training  in  effective  self  expression.  Practice 
will  be  given  in  oral  and  written  presentation  of  topics  related  to  a 
broader  and  more  intelligent  country  life. 

Physical  Training 

Three  terms  of  physical  training  are  required  of  all  men  students 
and  two  terms,  of  all  women  students.  For  the  men  this  training  will 
consist  largely  of  military  tactics  as  prescribed  by  the  state  law.  One 
hour  credit  per  term  is  given. 

Physics  and  Climatology  (3-2) 

This  study  begins  with  a  review  of  the  metric  system.  The  course 
is  made  as  practical  as  possible.  It  includes  simple  machines,  mechanics 
of  liquids  and  gases.  Some  time  is  given  to  weather  and  climate  studies 
by  lectures  and  laboratory  exercises.  Attention  is  given  to  the  subjects 
usually  studied  in  Physics,  such  as  force,  heat,  magnetism  and  electricity. 

Poultry  Husbandry 

I.  Farm  Poultry.  (3-1.)  A  general  introductory  course  dealing 
with  the  more  important  principles  of  Poultry  Husbandry  and  their 
practical  application  on  the  farm.  It  includes  the  development  of  the 
eggs;  natural  laws  influencing  egg  production;  incubation,  with  a  study 
of  incubation  devices;  brooding  and  a  study  of  brooding  apparatus; 
breeds;  judging;  breeding;  killing;  dry  and  scald  picking:  packing; 
nomenclature;  a  study  of  varieties,  age,  sex,  constitutional  vigor  and 
selection  for  utility;    sanitation;     parasites;     diseases  and  preparation 
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of  insecticides;  poultry-house  construction;  market  eggs  and  poultry; 
feeding  for  egg  production;  fattening;  feeding  young  chicks ;  feeds  and 
rations;  culling  the  growing  chicks  and  the  farm  flock;  water-fowl  on 
the  farm;  managing  the  farm  flock  of  turkeys;  purchasing  a  poultry 
farm,  with  visits  to  nearby  farms;  and  poultry  farm  management. 
Elective  for  women  students. 

II.  Poultry  Feeding.  (0-1.)  A  practice  course  of  three  short 
periods  per  day,  including  Saturday  and  Sunday,  for  four  weeks.  In- 
cludes feeding,  record  keeping  and  the  management  of  fowls  for  egg 
production  and  for  fattening,  including  preparation  for  market.  As- 
signed reading  and  written  explanation  will  be  required.  Prerequisite, 
Poultry  I.     Elective. 

III.  Incubation  and  Brooding.  (0-2.)  A  practice  course  of  three 
short  periods  a  day,  including  Saturday  and  Sunday,  for  eight  weeks. 
The  work  will  be  in  two  parts.  First:  practice  in  operating  incubators, 
testing  eggs,  keeping  records,  and  taking  apart  and  setting  up  machines. 
Second:  the  management  of  brooders  and  a  flock  of  chickens  and  the 
keeping  of  temperature,  food  and  growth  records.  Prerequisite,  Poultry 
I.     Elective. 

IV.  Advanced  Poultry.  (2-2.)  This  course  is  designed  to  afford 
those  students  who  expect  to  enter  the  field  of  commercial  poultry  rais- 
ing an  opportunity  to  obtain  further  practice  in  poultry  operations  and 
to  discuss  subjects  of  special  interest  to  the  poultrymen.  The  follow- 
ing topics  will  receive  consideration:  the  history,  scope  and  opportuni- 
ties in  poultry  husbandry;  bibliography;  the  history  of  breeds;  draw- 
ing; caponizing;  refrigeration  and  other  means  of  preservation;  adver- 
tising; poultry  accounts;  designing  and  drawing  of  poultry  houses  and 
estimating  cost  of  construction;  the  advantages  and  disadvantages  of 
various  methods  of  poultry  keeping;  and  the  laying  out  of  poultry 
farms  together  with  the  use  of  the  farm  scoreeard.  Prerequisite,  Poul- 
try I.     Elective. 

Rural  Sociology  (i-o) 

This  is  a  lecture  course  in  which  the  origin,  development,  status 
and  trend  of  our  civilization  are  considered.  Special  reference  is  made 
to  present  rural  problems;  such  as,  cooperative  movements,  highways 
and  transportation  improvement,  the  rural  school,  the  church,  and  the 
social  outlook  of  the  country. 

Sewing 

The  object  of  this  course  is  to  enable  the  students  to  make  their 
own  garments,  and  to  give  them  training  in  the  selection  of  materials. 
The  drafting  and  cutting  of  patterns  is  taught. 
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I.  (0-2.)  The  first  work  in  sewing  is  entirely  hand-sewing.  The 
various  stitches  used  in  finishing  are  given;  such  as  hemming,  over- 
handing  and  stitching.  This  is  followed  by  darning,  patching,  and  the 
making  of  buttonholes.  The  making  by  hand  of  a  small  apron  completes 
the  course. 

II.  (0-3.)  The  use  of  the  sewing  machine  is  introduced  in  this 
course.  The  term's  work  includes  pattern  drafting,  elementary  and 
advanced,  and  the  making  of  a  complete  set  of  underwear. 

III.  ( 0-2. )  The  aim  of  this  course  is  to  give  a  thorough  study  of 
6hirt  waist  making.    It  includes  the  fitting  and  making  of  three  waists. 

IV.  (0-3.)  Dress  patterns  are  drafted.  A  house  dress  of  wash 
materials  is  made. 

V.  (0-3.)  The  practical  work  in  this  course  is  the  making  of  a 
wool  dress. 

VI.  (0-2.)  The  final  course  in  sewing  consists  of  the  making  of 
the  graduation  gown. 

Textiles  (3-0) 

This  course  includes  a  study  of  the  animal  and  vegetable  fibers 
used  in  the  textile  industries;  the  processes  of  spinning  and  weaving, 
bleaching  and  dyeing;  and  a  study  of  the  distinguishing  characteristics 
of  the  finished  fabrics.    Tests  are  made  for  detecting  adulterations. 


Winter  Short  Course 

A  short  term  in  agriculture  is  offered  each  winter  for  those  who 
find  it  impossible  to  attend  the  regular  long  term  courses.  During 
this  time,  short,  practical  courses  in  animal  husbandry,  dairying, 
farm  management,  poultry,  forestry,  fruit  growing,  gardening,  soils, 
and  fertilizers  will  be  given.  Instruction  in  blacksmithing  and  wood- 
working will  also  be  offered  for  those  who  desire  it.  Full  particulars 
are  given  in  a  separate  bulletin  which  will  be  mailed  on  request. 


Farm  and  Home  Week 

One  week  during  the  winter  of  each  year  is  set  aside  as  Farm 
and  Home  Week.  At  this  time  experts  from  this  and  other  states  are 
present  to  lecture  on  various  farming,  domestic  science  and  country 
life  topics  to  which  lectures  the  general  public  is  invited.  Few  classes 
are  held  during  this  week.  Boarding  and  rooming  accommodations  for 
out  of  town  visitors  may  be  secured  by  writing  to  the  Director  of  the 
School,  or,  on  arrival,  by  inquiring  at  the  information  bureau.  Students 
are  required  to  attend  the  lectures. 
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Extension  Service 

Members  of  the  faculty  of  the  school  are  available  for  a  limited 
amount  of  extension  service  and  may  be  secured  to  give  demonstrations, 
talks  and  addresses  before  granges,  farmers'  meetings  and  school 
gatherings  and  for  various  other  kinds  of  extension  work.  Application 
should  be  made  by  mail  or  telephone  as  far  in  advance  as  possible  so 
the  necessary  arrangements  can  be  made. 

Athletics 

Clean,  wholesome  athletics  are  encouraged  by  the  School  as  a 
means  of  developing  character  and  physique.  The  different  classes  have 
their  athletic  teams  and  engage  in  interclass  games  in  addition  to  the 
regular  "  Varsity  "  games  with  teams  from  other  Universities.  Students 
at  the  School  of  Agriculture  are  eligible  to  membership  on  the  regular 
"  Varsity  "  squads. 

Military  Drill 

A  large  part  of  the  work  in  physical  culture  for  young  men  consists 
of  military  drill  which  includes  the  regular  "  setting  up "  exercises, 
marching,  and  the  manual  of  arms.  These  exercises  are  of  much  benefit 
to  students,  whether  from  the  farm  or  from  the  city.  An  inexpensive 
uniform  is  required. 

Student  Publications 

The  students  publish  a  weekly  paper  devoted  to  the  interests  of 
the  University.  It  is  edited  and  managed  jointly  by  representatives 
from  the  several  Schools. 

A  year  book  known  as  the  Kanakadea  is  published  each  year  by 
the  Junior  class  of  the  College  and  of  the  School  of  Agriculture.  It  is 
a  record  of  the  achievements  of  the  different  classes  and  organizations. 
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GRADUATES,  CLASS  OF  1918 


Alderman,  Donald  Russell 
Anthony,  William  Blancet 
Bangert,  Lawrence  Eugene,  Jr. 
Boyd,  Edward  Horton  Flint 
Claus,  Beatrice  Eleanor 
Compton,  Edward  Nathan 
Danser,  Erving 
De  Witt,  Horace  Leach 
De  Witt,  William  Milton 
Doud,  Walter  Adelbert 
Fay,  Marjorie  Emeline 
Freeman,  Edith 
Gasper,  Lewis  Hemup 


Green,  Percy 
Howe,  Marian  Emily 
Hubbard,  Dorothy  Potter 
Hults,  Harold  Elmer 
Knapp,  Ferdinand  Demorest 
Langworthy,  Harold  Greene 
Powell,  Jerome  Edgar 
Rowe,  George  Elliott 
Saunders,  Arling  Hall 
Smith,  Charles  George 
Spencer,  Glenn  Fenton 
Wheeler,  Fenn  Culner 
Traphagen,  Parks  Van  Nest 
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REGISTER  OF  STUDENTS 
1918-19 


GRADUATE  STUDENTS 

Beebe,  Marjorie  Hannah Alfred 

De  Witt,  Horace  Leach Hornell 

Lewis,  Clara  Gertrude Alf red 

McAndrew,  Helen  Mary Andover 

Traphagen,  Parks  Van  Nest Lodi 

SENIORS 

Beebe,  Marjorie  Hannah Alfred 

Burkert,  Alfred  Jacob New  York 

Camenga,  Carlos  Clarke West  Edmeston 

Ellison,  John  Franklin Corning 

Jones,  Carlton  Mead Akron 

Jordan,  Lawrence  Deforest Cuba 

Lautz,  George  Adam,  Jr Buffalo 

Lewis,  Clara  Gertrude  Alfred 

Lilley,  Leon  Dexter Pulaski 

McAndrew,  Helen   Andover 

Mead,  Helen  Frances Rochester 

Mullaney,  Bernard  Edward Addison 

Nye,  Bernice  Emma Andover 

Robinson,  Andrew  Wallace Brooklyn 

Staples,  Thomas  Mendal  Brooklyn 

Tatje,  Curtis  Rudolph  Brooklyn 

Weigel,  Robert  George Albany 

JUNIORS 

Arnburg,  Claire  Wilbur Kanona 

Clark,  Joseph  Allen Shamokin,  Pa. 

Coykendall,  Howard  Coe Springwater 

Doud,  Bernice  Belle Fillmore 

Downs,  Laura  Blanche Riverhead 

Erway,  Paul  Serenus Spring  Mills 

Holcomb,  Harlan  E Castile 

Hurlbut,  George  Lyman Rockville  Center 
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Kemna,  Alfred  John New  York 

Kenyon,  Hugh  Champlin Andover 

Landphair,  Richard  Wallace Java  Village 

Luffman,  Cecil  Wallace Wolcott 

Newton,  Charles  Melville   Hamburg 

Shear,  Louis  Ferd Wellsville 

Snippy,  Vivian  Luella S'pringville 

Spink,  George  Boone Dundee 

Twitty,  Robert  Claris Buffalo 

FRESHMEN 

Barber,  Clyde  Lee Arcade 

Bates,  Myra   Putnam,  Conn. 

Bo  wen,  Allan  Brooklyn 

Bowman,  Bernard  Ray Avon 

Brown,  Lawrence  Lincoln New  York  City 

Cone,  Clifford  Burton Hornell 

Erenreich,  Alfred    New  York 

Freeborn,  Emma Almond 

Hanrahan,  Mark  Francis Addison 

•f-Hibbard,  Sherman  Glyndon  North  Collins 

Learn,  Lawrence  Worth Ischua 

Lewis,  Joseph  Duncan Buff alG 

Luce,  Ainslee  Havens Riverhead 

Miller,  Harry  Victor Arkport 

Mills,  Woodford  Clement Syracuse 

O'Neil,  Floyd  Henry East  Aurora 

Reiss,  Samuel  Max New  York 

Rutsch,  Alfred  Carlstadt,  N.  J. 

Sick,  Mary Canaseraga 

Simpson,  Ivan  DeWitt Cameron 

Weatherby,  George  Bliss Addison 

Wells,  Anna  Evelyn Riverhead 

Wells,  Ella  Estelle   Riverhead 

White,  Edward Ceres 

"White,  Grace   Darling Ceres 

Willet,  Henry  Lloyd Lawton 

Wyant,  Lloyd  DeForest Wellsville 

SPECIALS 

*  Anderson,  George  Harvey Sinclairville 

*Anthony,   William    Blancet S'ayville 

*Banks,  Stanley  Day Horseheads 

f  Deceased.  *  Student  Army  Training  Corps. 
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Barnhart,  Mrs.  William  S Alfred 

Bell,  Maynard  W Ceres 

Brownell,  Clarence    Bath 

Burgess,  Gertrude  Alfred 

*Bush,  Winfield  H Kennedy 

Casterline,  Frank  Llewellyn Belmont 

♦Cornell,  Sidney Warsaw 

Davis,  Elizabeth    Alfred 

Dorfner,  Edmond Webster 

Feagles,  Henry  Barney Pine  Island 

♦Finch,  Raymond    Conewango  Valley 

Freeborn,  Emma   Almond 

Freeborn,  Arleigh   Almond 

♦Goslee,  Molton  Brainard Jewett 

Grover,  Mrs.  Atwood  H Rockaway,  N.  J. 

♦Guilford,  Harley  Austin Friendship 

*Hamblin,  Nathan  Cyrus Altmar 

♦Havens,  Theodore   Dalton 

Holmes,  Maybell  Alfred 

*Lucas,  Guy  Canning Gainesville 

♦Mitchell,  Dean   Scio 

Morehouse,  Ethel  M Belmont 

*Palmer,  Clark  Melvin Almond 

*Pfitzmaier,  Ernest  Robert   Canisteo 

*Pickup,  Leigh  Arlie Conewango  Valley 

Pierce,  Florence   Alfred 

Place,  Gladys   Alfred 

Remsen,  Mrs.  Alexander Alfred 

*Rhodes,  Harold Conewango 

Saunders,  Clara  Alfred 

Senning,  Frederick  Bradshore Rockville  Center 

♦Sprague,  Raymond  Benedict Ellington 

Van  Wyck,  Ella Hopewell  Junction 

Whealen,  Eddith  Holmes Lackawanna 

♦Whiting,  E.  Cleveland Hornell 

♦Wolf anger,   Clair   H North  Cohocton 

WINTER  SHORT  COURSE 

Bixler,  Clifford  J Newfane 

Chaffee,  Harold  Bruce Angelica 

Corwin,  Howard  Coleman Appleton 


♦  Student  Army  Training  Corps. 
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Hallett,  Herbert  Nichols Buffalo 

Kline,  Claude  Lester S'pringwater 

Martiny,  Clemens   Allegany 

Snyder,  Walter  J Kenmore 


SUMMER  SCHOOL  STUDENTS.   1918 

Easton,  Alice  Belmont 

Hamilton,  Esther  Portville 

Houghtaling,  Hazel  Dell Woodhull 

S'prague,  Beatrice    Canisteo 

Todd,  Ruth  Clarice Hornell 

Willey,  Gertrude  Evelyn    Hornell 

Worster,  Beryl Hornell 
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SUMMARY  OF  STUDENTS 


Agriculture 

Graduate  students    2 

Seniors 12 

Juniors 14 

Freshmen , 20 

Specials 26 

Short  Winter  Course 7 

Summer  School  0 

Totals 81 


Home 

Economics 

Total 

3 

5 

5 

17 

3 

17 

7 

70 

14 

40 

0 

7 

7 

7 

39 

120 
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APPLICATION  FOR  ADMISSION 

to  the 

NEW   YORK   STATE   SCHOOL   OF   AGRICULTURE 

at  Alfred  University,  Alfred,  N.  Y. 

1919. 

1.  Name  in  full 

2.  Postoffice 

3.  County Date  of  Birth 

4.  Name  of  Parent  or  Guardian 

5.  Address  of  Parent  or  Guardian 

6.  Have  you  ever  attended  High  School  ? 

7.  Are  you  a  High  School  Graduate  ? 

8.  If  not,  how  long  did  you  attend  ? 

9.  How  long  have  you  been  out  of  School  ? 

10.  If  a  young  man,  have  you  had  any  farm  experience? 

11.  How  long?  

12.  Enclose  with  this  application,  or  be  prepared  to  bring  with  you 
when  you  enter,  a  letter  of  recommendation  and  a  statement  from 
the  Schools  you  have  attended  showing  the  subjects  you  have 
completed. 

13.  Remember  that  you  are  eligible  for  entrance  if  you  are  sixteen 
years  of  age  or  older  and  have  completed  the  work  of  the  first 
eight  grades  as  taught  in  the  public  schools. 

Send  in  this  application  as  early  as  possible,  so  that  we  can  arrange 

for  ample  school  supplies  and  boarding  accommodations. 
Address  all  correspondence  to  Director  C.  E.  Ladd,  Alfred,  N.  Y. 


3  0112  105611211 


